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Unexamined Utility Model Publication No. 26(195 1)-296 



Multiple Pressure Confectionary Baking Apparatus 
BRIEF DESCRIPTION OF THE DRAWINGS 

Fig. 1 is a front view of the right side operation of the apparatus of the present 
invention. 

Fig. 2 is a front view of the left side operation of the apparatus of the present 
invention. 

Fig. 3 is a planar view of the apparatus of the present invention. 

In the figures, those elements that are designated by the same reference 
numerals represent the same element. 

DESCRIPTION OF THE INVENTION, ITS OPERATION, AND ITS 
EFFECTS 

The present invention is characterized by having a base portion for an 
operational handle 1, which has a movable weight 2 thereon, pivotally 
mounted to a central portion of an upper guide board of the apparatus frame. 
Extension members 3, 3 are pivotally attached to said base portion via 
longitudinally extending apertures provided at one of their ends, their other 
ends pivotally mounted on the apparatus frame. The upper ends of pressure 
struts 4, 4, which have pressure plates 5, 5 on their lower ends, are pivotally 
mounted on the central portions of said extension members 3, 3. Baking 
molds 7, 7 are positioned on baking mold receiving board 8 at the lower 
portion of the apparatus frame. By this structure, by the rightward and 
leftward motion of the operational handle 1 as shown in Fig. 1 and Fig. 2, 
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extension members 3, 3 are alternately raised and lowered. At the same time, 
the pressure struts 4, 4 press the lids of baking molds 7, 7 with a desired 
pressure provided by the motion of weight 2. In comparison to the 
conventional "popping" rice cracker machine, which is complicated in 
operation and inefficient due to having only one baking mold, the present 
invention has improved ease in operation, and by the use of two baking molds, 
conserves fuel as well as improves efficiency. 

CLAIMS 

What is claimed is: 

A confectionary baking apparatus having a structure as shown in the figures, 
in which: 

a base portion for an operational handle 1, which has a movable weight 
2 thereon, is pivotally mounted to a central portion of an upper guide board of 
the apparatus frame; 

extension members 3, 3 are pivotally attached to said base portion via 
longitudinally extending apertures provided at one of their ends, their other 
ends pivotally mounted on the apparatus frame; 

the upper ends of pressure struts 4, 4, which have pressure plates 5, 5 
on their lower ends, are pivotally mounted on the central portions of said 
extension members 3, 3; and 

baking molds 7, 7 are positioned on baking mold receiving board 8 at 
the lower portion of the apparatus frame. 
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